
PIZZA & PROSECCO
MENU

If you have any allergies or dietary requirements, please speak to a member of the team to see the allergen matrix. 

Vegetarian - v | Vegan - vg | Vegan option available - vgo | Gluten free - gf | Gluten free option - gfo

Apericena Prosecco, Italy

Lively effervescence with a crisp finish. 

Vibrant notes of green apple, pear and citrus, 

with floral aromas

Sea Change 0%, Italy

Crisp yet delicate with aromas of peach 

and pear, delightfully refreshing and 

delicious

Bubbles

Marinara v

Italian tomato, mozzarella, basil & oregano

Stratton Formaggi v

Ricotta, smoked Lincolnshire Poacher, Blackstick Blue, mozzarella, goat’s curd & basil

Truffle Taleggio Fungi v

Taleggio cheese, garlic, mushrooms & truffle oil

Vegan Jalapeño vg

Roasted broccoli, cherry tomatoes, jalapeño, thyme, basil & cashew cream

Spicy Nduja

Smoked nduja, mozzarella, caramelised red onion, basil & hot honey

Prosciutto & Ricotta

Roasted cured ham, ricotta, mozzarella & mushrooms

GLUTEN-FREE OPTIONS ARE AVAILABLE FOR ALL PIZZAS UPON REQUEST

Hand-Rolled Stone-Baked Sourdough Pizzas

To include half a bottle of prosecco & one 10” sourdough pizza per person.  25

Marinated olives gf, vg 5

Leaf salad, Parmesan, olive oil gf, vgo 5

Corn riblets, smoked paprika aioli 6

Dragon salted pork quavers, 

brown butter apple purée gf

6

White chocolate cheesecake, 

rhubarb & ginger compote gf, v 

8

Vanilla bean panna cotta, 

Evesham strawberries, gingerbread

8

Tiramisu g, v 8

A Bite On The Side Something Sweet


